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INTRODUCTION
Synthetic polymers have been widely used for food packaging because of their accessible 37 cost and suitable properties. However, the growth of environmental problems caused by 38 petrochemical-based plastics has aroused interest in the use of biodegradable alternatives 39 coming from renewable sources (Petersen et al., 1999; Weber, Haugaard, Festersen, & 40 Bertelsen, 2002). 41 Among the natural polymers, such as polysaccharides and proteins, starch is a promising 42 candidate from which to develop biodegradable films. Starch has high film-forming 43 capability, low cost, wide availability from renewable sources and is relatively easy to The Kubelka-Munk theory for multiple scattering was applied to the reflection spectra to 226 determine the film's transparency (Hutchings, 1999) . The surface reflectance spectra were 227 determined from 400 to 700 nm using a spectro-colorimeter CM-3600d (Minolta Co., The melting properties of PCL are also shown in Table 1 for films stored for 1 and 5 weeks. 
